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Agricultural Marketing Service, USDA § 58.131

PERSONNEL, CLEANLINESS AND HEALTH

§ 58.129 Cleanliness. 
All employees shall wash their hands 

before beginning work and upon re-
turning to work after using toilet fa-
cilities, eating, smoking or otherwise 
soiling their hands. They shall keep 
their hands clean and follow good hygi-
enic practices while on duty. Expec-
torating or use of tobacco in any form 
shall be prohibited in each room and 
compartment where any milk, dairy 
products, or supplies are prepared, 
stored or otherwise handled. Clean 
white or light-colored washable or dis-
posable outer garments and caps (paper 
caps, hard hats, or hair nets accept-
able) shall be worn to adequately pro-
tect the hair and beards when grown by 
all persons engaged in receiving, test-
ing, processing milk, manufacturing, 
packaging or handling dairy products.

§ 58.130 Health. 
No person afflicted with a commu-

nicable disease shall be permitted in 
any room or compartment where milk 
and dairy products are prepared, manu-
factured or otherwise handled. No per-
son who has a discharging or infected 
wound, sore or lesion on hands, arms or 
other exposed portion of the body shall 
work in any dairy processing rooms or 
in any capacity resulting in contact 
with milk, or dairy products. Each em-
ployee whose work brings him in con-
tact with the processing or handling of 
dairy products, containers or equip-
ment should have a medical and phys-
ical examination by a registered physi-
cian or by the local department of 
health at the time of employment. An 
employee returning to work following 
illness from a communicable disease 
shall have a certificate from the at-
tending physician to establish proof of 
complete recovery.

PROTECTION AND TRANSPORT OF RAW 
MILK AND CREAM

§ 58.131 Equipment and facilities. 
(a)(1) Milk cans. Cans used in trans-

porting milk from dairy farm to plant 
shall be of such construction (pref-
erably seamless with umbrella lids) as 
to be easily cleaned, and shall be in-
spected, repaired, and replaced as nec-

essary to exclude substantially the use 
of cans and lids with open seams, 
cracks, rust, milkstone, or any unsani-
tary condition. Adequate provisions 
should be made so that milk in cans 
will be cooled immediately after milk-
ing to 50 °F. or lower unless delivered 
to the plant within two hours after 
milking. 

(2) Farm bulk tanks. Farm bulk tanks 
shall comply with 3–A Sanitary Stand-
ards for Farm Cooling and Holding 
Tanks or 3–A Sanitary Standards for 
Farm Milk Storage Tanks, as applica-
ble. They shall be installed in a milk 
house in accordance with the require-
ments of the regulatory agency in ju-
risdiction. The bulk cooling tanks shall 
be designed and equipped with refrig-
eration to permit the cooling of the 
milk to 40 °F. or lower within two 
hours after milking, and maintain it at 
45 °F. or below until picked up. 

(b)(1) Receiving stations. Receiving 
stations shall comply with the applica-
ble sections of this subpart covering 
premises, buildings, facilities, equip-
ment, utensils, personnel, cleanliness 
and health. 

(2) Transfer stations. Transfer stations 
shall comply with the applicable sec-
tions of this subpart covering premises, 
floors, lighting, water supply, hand-
washing facilities, disposal of wastes, 
general construction, repair and instal-
lation of equipment, piping and uten-
sils and personnel—cleanliness and 
health. As climatic and operating con-
ditions require the transfer station 
shall comply with the applicable sec-
tions for walls, ceilings, doors and win-
dows. 

(3) Cream stations. Cream stations 
shall provide adequate protection and 
facilities for the handling, transferring 
and cooling of farm separated cream. 
The area shall be large enough to avoid 
undue crowding with a normal volume 
of business and shall be separated from 
other areas and the outside by self 
closing, tight fitting doors. All open-
ings shall be screened during fly sea-
son. The floor, walls and ceiling shall 
be of satisfactory construction, in good 
repair and kept clean. Lighting and 
ventilation shall meet the require-
ments of § 58.126(d). Cooling facilities 
shall be provided to cool the cream to 
50 °F. or lower unless shipped within 8 
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